REMARKS 

Priority 

^ office Action state* t h at this application was 
^^^"C,,^.^ However, the 
utility Pate, application trauma! — - 
thls application clearly ^ " »» ^ 

37 «- FF § ,S3 (b , — tPMI 

-«ial no. 08/838, 217. Further, page 1 of 

application serial no. 

d .r the "Cross-Reference to Related 
th- specification under the 

t-v^t the application is a 
Applications" heading states that 

. n s pat ent application serial no. 

divisional ot U.b. P 

. , lQ c )7 The above amendment to 

OR/838, 217 filed April 1-- '■ 

Creation adds the patent number of prior 
the specification 

appl icatron serial no. 08,38,^. Accordingly 

flppl icants b eU,e that all necessary references 

f rror application have been .ade an d that the provisions 

* 77 r F F § I- 78 have beSn 
^ ^ n q C § 120 and 37 C. b .k. 
of 35 U.^.<~- * , 

4- ■ -r, i <=; believed to oe 
satisfied. Accordingly, this objection 

overcome . 



Drawiri' 



Z Office Action stated that the application was 
filed.th informal drawings. However, ^, ^ 
thls apP iication with f „»i -wrngs and the 
948 at tac,ed to the Office Action indicates that the 
d rawings were approved by the draf tsperson . Accordingly, 



, 3U est,d that the requirement for 
it is respectfully request^ 

£orma l drawings be removed. 

f^^^ unde r 3S 

-Tims ? C) - 31 and 

Lici the Office Action 

^ranh because the uu 
c - « 112, first paragraph, 

■ n is only enabling for a 
, that the specification ^ly 

5 ri drPS not reasonably provide 

kettle hop flavor and doe, 

, a kettle hop .^seuc^lJ^SL- 
enablement for . tnat 
further states that oniy 

wes to aglycon es 

erected to the conversion of g Y 
" H e a hop es^ence^nOlSSiSnt- 

are ^sidered to Pr odu._e --^^^ 

all directed to compositions 
" " . de . have heen converted to aglycones. 

s „ mP ,,f the glycoside. 

n .tatps throughout that 
Th e specification clearly stat- 

volatil* and thus contribute to the 
agones are volati hey can be s.Ue, - 

„ of the composition (i.e., 
-essence of reie ,~ t ion is moot. 

1S believed that this re 3 e.t 
Therefore, it is bei 

in , ,-eifiction, the 

..„ ints have misconstruea th.s . , 
I£ ^— ntS tne unde rsigned attorney 

. pr 1S invited to contact the 
Ey.ammei is m 

v, 1- this rejection can be fuiiy 
by telephone so that this 

rectified. 



sir' sec™d_ParaaraEh 

SJi£i ■ , 7 , - 74 were rejected under 35 

n ici - n and 

h as being indefinite for 

, «, u i second paragraph as being 
"''"'jVlp-se^artraiiVOonverted^ndt.e 

. Uron Of free « — 
Ph " Se de , to recite that »at least so« of the 

^ a ^:i:r::..^oft h eo,ectrona b le 

' 3lYC0S1 rt . d - support for this 

„Hailv converted . 
la nguage ^rtia-ly spaclf ication. 

r ,. n be found throughout the sf 
amendment can me 
h ( .. lalra 1Z was amended to recrte at 

. lac , ,-,f the objectionable language 
£ree carbohydrate" m pl.c. orthl8 

. f fr p e carbohydrates - Supp 
-77: ^ throughout the specification. 
amen dment can ,. arbo hydrates» is 

r f th p phrase tree 

" Stly ' th6SCUP ^cation at page 10, li- 

nearly defined m the sp.clflua- 

in - 11; pa ( 3 e lj ' iines 
11 lines 1U ± - L ' ^ 

16 ' 19: Pag ' ' „ r . Th us, the specification maKes 

1 ,1 1 ines o -l^ • 
and page a, those that 

that £re e carbohydrates are simply thos 

— 



reiected under 35 
, . q - q - 31 and 12 - ^ -re remote 
Claims ot .I 

v. - r . anticipated by Vitzthum, et al. 
. s 102 (b) as being anu- f 
°- S - L - . nurifi-d and cor.verted 

.-, q and 12 claim a £uri^i^i 

» - — » 

teaching in Vitzthum t. 92H 



breaking the attachment of the sugar moiety to the 

, np Moreover, Vitzthum does not teach the 
aglycone molecule. Moreover, 

~ flavor of the claimed 

purified kettle hop essence and flavor 

• ,t- ipast somp of the free carbohydrates 
invention wherein at least scm. 

and inorganic salts are removed. Further, the 
compositions of Vitzthum would not be light stable as is 
now clawed because Vitzthum teaches that the aqueous 
extract 1S to be recombrned with the extract containing 

■ Hnnc -,f vitzthum contain 
r ( -acids. Thus, the composition. - r 

Significant amounts of c,-.=ids .see the extracts in 
Tables 1 and 2 of Vitzthum, . In this regard, c-acids are 
inherently and notoriously light citable. The 
transitional language of claims 29 and 72 has now been 
amended to reao "consisting essentially of" to exclude 
cntnpo nents UKe a-acids which are deleterious to light 
stability. Thus, it is now believed that claims 29, 30, 
72, and 73 are allowable over the prior art. 



CONCLUSION 

In vrew of tne amendments and remarks above, it is 
now believed that the application is in condition for 
allowance. However, the Examiner is invited to contact 
th e undersigned attorney by telephone if doing so would 
expedite the allowance o£ this application. 

No £ee is believed necessary to enter the above 

• rr arw fpp S are deemed 
amendment and response. However, if any fe.s 



necessary, please charge Deposrt 
accordingly . 
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VERSION OF 



,o Pf -T P Tr. R TIOM ""'"""S SHOW I NG CHANGES 



Th ls application 13 a divisional of U.S. patent 
application Serial No. 08/838,217 filed April 3, 1997, 



- 8 - 



VFRSION OF C "™c ^""WIMG CHMJGES 

29. (Amended, A li^g^stable kettle hop essence 
and fLavorant [comprising, ^c^siini^sentiall^of a 
purl£l ed and converted aqueous alcohol extract o£ hops 
wh ich lhas been, are purified [by] with respect to 
glycosides and then at least [partially] so^^oj^he 
alE£il d«a f e converted to_aa^cones by breaking the 
attachment of the sugar moiety to the aglycone molecule. 

n 2 . tended, A l^ht_stable kettle hop essence 
and flavorant [comprising] consistina_essenti^^ a 
purified and converted aqueous alcohol extract of hops 
whl ch [has been, are purified [by, with respect to 

+- r =, nnrtion ofl some free 
glycosides by removing at least [a portion 

carbohydrates and inorganic salts and then at least 

[partially, ? 20,^of_t i ^lY£-We^ L e converted to 

^ 3lls2nB s by breaking the attachment of the sugar moiety 

to the aglycone molecule. 
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